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REMARKS 

Claims 1-8 are pending in the application. Claim 1 has been canceled 
herein and new independent claim 9 is introduced. Claims 2 and 3 have been 
amended to depend from new claim 9. Claim 5 has been amended to correct a 
typographical error. 

New claim 9 defines an article of induction heated cookware 
comprising a vessel for containing and cooking a food product, said vessel made 
from a multi-ply bonded composite metal material including at least one layer of a 
ferromagnetic stainless steel and a layer of a decorative wrought metal selected from 
one of aluminum or copper forming an outer surface of the cookware vessel and 
bonded to said ferromagnetic stainless steel, said decorative outer layer having a 
thickness of between about 0.0002 to 0.003 inches at least along a bottom wall of 
the cookware vessel. 

Independent claims 5 and 8 are directed to an induction heated rice 
cooker comprising bowl-shaped vessels for containing and heating the rice made 
from roll bonded composite metal wherein claim 5 specifies copper as the outer 
decorative layer and claim 8 specifies that the outer decorative layer is anodized 
aluminum. In all of the independent claims 5, 8 and 9, the thickness of the outer 
decorative layer of copper or aluminum is limited to the critical range of between 
0.0002 to 0.003 inches. 

Applicant has discovered that a critical thickness of between about 
0.0002 to 0.003 inches exists for the decorative outer layer which surprisingly and 
unexpectedly increases the heating efficiency of the induction cooking vessel 
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compared with an uncoated ferromagnetic material. This unexpected discovery of 
the critical thickness range is graphically depicted in Fig. 5 of the drawings and 
discussed particularly in paragraph 19 on pages 5-6 of the present specification. 
None of the cited prior art discloses or fairly suggests Applicant's invention as 
presently claimed. 

The references to Miller and Ulam disclose, inter alia, outer layers of 
nickel and stainless steel, respectively. These references are now deemed to be 
overcome with the cancellation of claim 1 and the fact that the decorative outer layer 
is now specified as being one of aluminum or copper. While it is true that Ulam 
mentions the possibility of using copper in place of stainless steel, Ulam fails to 
specify any thickness for his hypothetical copper outer layer. As mentioned above, 
the thickness is extremely critical in the present invention in order to obtain the 
unexpected improvement in induction cooking response time, as shown in Fig. 5. 
The Ulam invention represents the prior art discussed in paragraph 5 of the present 
application, and prior attempts to have a copper (or aluminum) clad induction 
cooking vessel had been heretofore unsuccessful due to the fact that no critical 
thickness range had been envisioned prior to Applicant's invention. 

Claims 1-8 stand rejected under 35 U.S.C. §1 02(a) as anticipated by 
Koma and under 35 U.S.C. §1 03(a) as obvious over Ulam. It will be noted that 
Koma discloses a rice cooker having a flat induction heatable lid 7 at the top of the 
bowl-shaped pan 9, see Fig. 1 . Element 7 is referred to in Koma as a "lid hot plate" 
or "hot plate". This flat hot plate lid 7 of Koma is not a vessel for containing and 
cooking food as in the rice bowl of claims 5 and 8 or the vessel of new claim 9. The 
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bowl-shaped pan 9 of Koma contains the food and is heated by an induction coil 1 
and the lid 7 is heated by a separate induction coil 13. There is no suggestion that 
the pan 9 should be made from the same material as the lid 7. The lid 7 is not a 
cookware vessel, nor does it contain the food as required in independent claims 5, 8 
and 9. Accordingly, claims 5, 8 and 9 and the balance of the claims depending 
therefrom represent a patentable advance over Koma. 

As discussed above, Ulam mentions the possibility of an outer copper 
layer but fails to disclose or suggest a thickness for the copper layer. Ulam 
represents the state of the art prior to Applicant's invention and evidences the 
long-felt need in the art for induction cookware having a decorative outer layer of 
copper or aluminum. As mentioned in the present application in paragraph 3 on 
page 1 , prior attempts to place a copper layer on the outside of an induction cooking 
vessel were unsuccessful due to the shielding effect of copper. 

The Examiner's favorable action with respect to claims 2-9 is 
respectfully requested. 

Respectfully submitted, 
THE WEBB LAW FIRM 
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